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TO TFIE COMMISSIONER FOR PATENTS: 
L, A.nAj.erf5 Lvassiiig, declare that: 

E "I am employed by John Beam Technologies AB ("JB'E'; formerly called 
"Frigoscandia Equipment AB''). I. joined JBT 199S. JBT is the assigi'iee of the above ideiitined 
U.S. Patent Application Serial Na 10/568^382, erititled AppanUm- and Method Jbr Jhedtment lof 
P'oodstuffs wifh a Gaseovs ^Medium for Froce^smg^ and Subsequenl Drymg (■"the present 
application"). 

2, In 1988, I obtained a Ma.ster of Science in Mechanical Engineering from. Lands 
University. 

3 . iMor to my time with SET, I wss employed by Studsvik AB for six years. 
Stadsvjk is a research company within the riiiclear power indtistry: Prior to My 
empioyment with Studsvik AB^ I worked two years for Noss AB within the pulp and 
paper industry. 



4. Durixig my time with Studsvilc i was responsible for developxriCiit and 
design of different type of test equipment for irradiation tests^ of material and nuclear fuel 
in a nuclear test reacior. 

5. During my time at Noss, I respdnsibie for strength amlysis of 
differeiit types of eqmpmeM used in the production of industrial pulp and paper, 

6. My first posiiion at JBT was as a Mechanical Engineering Manager, which 
lasted for two years. My next position was as a •. development- project leader for a spiral 
freezer family. One variant of liie family is the one used in the present application. My 
position BirK^e 2002 has been Director of RScty and Engineering. The responsibilities of 
this position include research, d^veiopmeni and engitieering of different types of 
industrial food processing equipment, for. freezing, cllilling, proofing, drying, cooking, 
coating etc., of food. The overall, theme is to transport food on a belt mid create certain 
conditions (iemperature, humidity, air tlosv etc.) to obtain the desired environment for the 
fbod. 

7. 1 have read the present patent application, including the claims. I have 
also read the Office Action with the Notification Date of Septeniber .14, 20.10. 

8. Fiased on .my ability as o.ne of ordihary sMil in the art., i conchide that the 
phrases "essentially tight," as used in the present ciaims to describe to the relationship of 
the encapsnlation to the end portion of the stack, aiid "tits ti glitly against,'' as used in the 
present claims to describe die relationship of the first end closure with the circumferential 
y^^a\ls of the encapsulation, provide sufficient guidance to nnderstat:id how to make and 
use the invention. 



9< Support for my conclusion is based on my ability as o^e of ordinal^ skill 
in the art combined with the context m\d guidance provided in the specification and 
figures of ihe present application, as discussed below, 

10. The present application de^i^cribes embodiiiQjsnis of an appai-atus and 
method for treatment of foodstuff s with gaseo us medium for processing and subsequent 
drying that can be accomplished in one and the same apparatus. T o this end, the 
specification describes an end portion of a stack surrounded by an encapsulation with a 
first end closure. The described purpose of the encapsuUition is to din^ct flow of a second 
gaseous medium in such a manner that, it is passed in the vertical direction from the 
encapsulation to the rest of the stack. See page 3, lines 24-28 and page 6, line 34 to page 
7, line 7. The second gaseous medium is preiferably overheated water va[:pour. See page 
4, lines 9- I T The described puipose of the Brst end efosisre in its relation to the 
encapsulalion is to form a roof over the conveyor belt and to direct the flow of the second 
gaseous medium down through the encapsulation stack portion and on to the non- 
encapsulated stack portion. See page 4, Unes 26-32.. Thh configuration results in 
foodstufXs first undergoing processing lapon entering the stack by virtiie of coniaci with 
the first gaseous medium, such as humid water vapor. Subsequentfy^ as the foodsuiffs ai*e 
conveyed through the. stack toward the eneapsnlaiion, they move away from the humid 
water vapor and water condensed there jTOxn, and undergo drying as they come into 
contact with the overheated water vapor that is supplied through the eneapsidatian. See 
page 4, lines 1 S-23 and page 1 1, Hnes 25-30. 

IT The specification describes the specific rekttionships of the stack end 
portion^ the eircmnferentia! walls of the encapsulation, and the first end closure» Starting 



at page 9, line 25^ the specification describes that the end porlion 19 is surrounded by an 
encapsisiation 22 that is essentially tight in the horizontal diteetion. I he upper edge of 
the encapsulation 22 is- described as fitting tightly again^Jt the first end. closure 16. The 
very next sentence in the passage explains that these relationships of the comp.one.nts 
(speciiicaliy '^fits tightiy against'^ relates to a reasonable degi^ee of sealing that prevents a 
siguiiicant flow of water vapour from passing. Figures 2 -4 indicate that this tight fit, or 
se£il can be accomplished through the physical abotrx^ent of the slructnres. In this regard, 
the lo wer ends of the circumferential walls, of the encapsulation arc illustrated with a lip 
that is iblded inward at ninety degn^es and abuts against the cyiindrical wal ls of the sleick. 
l^he top edges of 1j)e cireunifei^ntml wails are illustrated as abutting, or contacting the 
edges of the first md closure. Alternatively, the specification at page 10, line 2, indicates 
an embodiment wherein the seaSing resulting from, the tight fit; or "essentially tight" 
coTifigurations can be accomplished with a rubber strip. 

12, Based on my review of the context provided by the a pplication, combi ned 
with my abihly m one of ordinaiy skill in the art, it is my conclusion that the ^'essentially 
tight" and "fits tightly against" language as used in the present claims; dearly indicate?^ the 
existexice of a seal between the encapsulation and the stack, and between the first end 
closure and the circumferentia! walls. Based on the stated purpose of the encapsnlatioiL 
the seal' must .merely provide a greater barrier to the flow of overheated water vapor than 
the combined layers of the conveyor belt m the encapsulated stack portion to maintain tte 
vertical flow of the overheated water vapor through the encapsulated slack portion. 1'hie 
pemieabllity of known com^yor belt elemerrls is high, even cortsidering the conveyance 
of regularly placed foodstuffs. Therefore, the seal must be sufficient to impede the flow 
of water vapour, but need not be coroplete ajKi luermetic. The effect of minor vapour 



escape does not negate the purpose of the apparatits because control over the degt^e of 
dr>' iug can be precisely ami readily controlled by the adjiistiBent other variabies such as 
the speed of the conveyor belt, the length of ei-^capsulation, and the relative rates of 
delivery of the "first and secomi gaseous media into the stack and encapsuiatmn. 
notwithstanding the minor vapc*ur escape, 

13, 1 hei"eby declare that all statements made oin informauoB and belief are believed to 
be true; and further, that these statements were made with the knowledge that willful false 
stat^^meiits at^d the like so i"nade are punishable by fine or impiisonment. or both^ under 
Section 1001 of Title 18 of the United States Code, and that such wiilfuJ false statemems may 
jeopardize the vahdlty of the apphcalion or any patent issuing thereon. 



